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sembly, and on the division of the Presby-
terian Church into two factions, he joined the
new school.
BEEF, the flesh of the ox or the cow, the
principal moat food of the leading nations of
the world, because it is one of the most nu-
tritious of moats. Modern ingenuity has
made it possible to send beef very long dis-
tances by re {Vibration and as dried beef or
corned beef, hence few civilized communities
are deprived of it even when local supplies
fail to meet demands.
Beef is a food rich in protein and con-
stitutes one of the chief sources of pro-
tein foods. The large amount of extractives
(substances that can he extracted) present
make it a moat which can be used well to
add flavor to other less highly flavored
foods. Some cuts have large proportions
of proteins and various food values than
others. Round cuts have 20.5 per cent pro-
tein, 10,f> per cent fat, and 835 calories to
the pound, while sirloin steak has 18.6 per
cent protein, 18.5 per cent fat, and 1130
calorics to the pound.
Most of the beef consumed in the United
Htntes awl Canada comes from the great
meat |Wfkin# establishments, where the ani-
mals arc* slaughtered. When dressed the car-
cans is divided along the line of the back into
halves These are usually divided to form
quarters, in which, form most of the beef
rewinds the wholesale, and retail dealers. By
thorn it is cut to suit their customers. Porter-
house, sirloin, prime, rib and round are the
most valuable cuts (see illustration in arti-
cle domestic SotEtfCB, subhead Meats).
Only beef of the best quality is placed on the
market as fresh moat. The inferior grades
and the least valuable cuts from the best
grades are made into canned meats or corned
beat, Dried beef is from the best cuts and is
made by first placing the fresh beef in a
pickle, then smoking it and hanging it up to
dry* Canned beef is cooked and then pressed
into tin cans, which are soldered to raake
them air-tight* See mbao? packing.
BEEP, extract Of, a fluid preparation of
beef mad© by extracting the juice from the
meat, then evaporating the water from the
extract The proeess is carried on in large
kettles with domeshaped covers, A quantity
of meat is placed in a kettle, the lower half of
which has m outer jacket The space be-
tween this and the kettle proper is filled
with water, which is heated to a high temper-
 ature. The heat extracts the juice from the
meat. This is then drawn off and boiled for
some time to expel the water; what remains
is the thick, dark and pasty extract. This
is then run through a mill to mix it thorough-
ly and give it a uniform thickness. It is then
put up in small jars and is ready for the mar-
ket. One pound of extract contains the
nutriment of forty-five pounds of beef. Beef
extract is used for making broth, beef tea
and some kinds of soup.
BEELZEBUB, "be eV#e bub, meaning the
god of flies, was the supreme god of the Syro-
Phoenieian peoples, in whose honor the
Philistines built a temple at Ekron. The
origin of this worship is probably to be sought
in the scourge of flies to which the hot plain
of Philistia was subject. In the New Testa-
ment he is the chief of demons (Matt. X, 25).
BEER, the name given to a liquor which is
not distilled but is the result of malting and
brewing. In Germany beer is prepared with
malt, hops and water, but in America and
England it is made from any kind of grain
that will ferment, such as barley, corn, etc.
Barley is used principally.
The beer best known in America is called
lager beer (from the German lager, meaning
storehouse), because after brewing it is kept
several months in a dark storehouse to ripen.
This period has been considerably reduced in
modern practise. The common varieties of
beer contain an average of three to five per
cent of alcohol. Bock beer is lager beer of
extra strength and containing more alcohol,
made in the spring of the year.
The exact composition of beer is not ac-
curately known, and varies according to the
different methods of preparation. The princi-
pal constituents are water, alcohol, dextrin,
maltose or malt sugar, glycerin, several
kinds of acids, protein, the essential oil and
resin, from the hops, and mineral salts. Ale
and beer, and especially beer, contain con-
siderable nutriment in the sugar and dextrin
they hold in solution; in some parts, of Ger-
many, where lager beer is very freely drunk,
it seems to take the place to some extent of
other food. A mildly tonic effect appears to
be produced by other substances that enter
into its composition. Ale and porter are
sometimes classed with beers.
Related Articles. For the processes of beer
manufacture, see Brewing. See, also, Ale.
BEERSHEBA, bee/she la, meaning the
well of the oath, was the place where Abra-

